
526 

21 CFR Ch. I (4–1–14 Edition) § 146.153 

applicable sections of parts 101 and 130 
of this chapter. In addition, the name 
of each preservative shall be proceeded 
by a statement of the percent by 
weight of the preservative used. If the 
food is packed in container sizes that 
are less than 19 liters (5 gallons), the 
label shall bear a statement indicating 
that the food is for further manufac-
turing use only. 

(e) Wherever the name of the food ap-
pears on the label so conspicuously as 
to be easily seen under customary con-
ditions of purchase, the statement 
specified in paragraph (d) of this sec-
tion for naming the preservative ingre-
dient used shall immediately and con-
spicuously precede or follow the name 
of the food, without intervening writ-
ten, printed, or graphic matter. 

[42 FR 14414, Mar. 15, 1977, as amended at 44 
FR 36378, June 22, 1979; 58 FR 2881, Jan. 6, 
1993] 

§ 146.153 Concentrated orange juice 
for manufacturing. 

(a) Concentrated orange juice for 
manufacturing is the food that com-
plies with the requirements of com-
position and label declaration of ingre-
dients prescribed for frozen con-
centrated orange juice by § 146.146, ex-
cept that it is either not frozen or is 
less concentrated, or both, and the or-
anges from which the juice is obtained 
may deviate from the standards for 
maturity in that they are below the 
minimum Brix and Brix-acid ratio for 
such oranges: Provided, however, that 
the concentration of orange juice solu-
ble solids is not less than 20° Brix. 

(b) The name of the food is ‘‘Con-
centrated orange juice for manufac-
turing, lll’’ or ‘‘lll orange juice 
concentrate for manufacturing’’, the 
blank being filled in with the figure 
showing the concentration of orange 
juice soluble solids in degrees Brix. 

[42 FR 14433, Mar. 15, 1977, as amended at 58 
FR 2881, Jan. 6, 1993] 

§ 146.154 Concentrated orange juice 
with preservative. 

(a) Concentrated orange juice with 
preservative complies with the require-
ments for composition and labeling of 
optional ingredients prescribed for con-
centrated orange juice for manufac-

turing by § 146.153, except that a pre-
servative is added to inhibit spoilage. 

(b) The preservatives referred to in 
paragraph (a) of this section are any 
safe and suitable preservatives or com-
binations thereof. 

(c) The name of the food is ‘‘Con-
centrated orange juice with preserva-
tive, lll’’, the blank being filled in 
with the figure showing the concentra-
tion of orange juice soluble solids in 
degrees Brix. 

(d) Label declaration. Each of the in-
gredients used in the food shall be de-
clared on the label as required by the 
applicable sections of parts 101 and 130 
of this chapter. In addition, the name 
of each preservative shall be preceded 
by a statement of the percent by 
weight of the preservative used. If the 
food is packed in container sizes that 
are less than 19 liters (5 gallons), the 
label shall bear a statement indicating 
that the food is for further manufac-
turing use only. 

(e) Wherever the name of the food ap-
pears on the label so conspicuously as 
to be easily seen under customary con-
ditions of purchase, the statement 
specified in paragraph (d) of this sec-
tion for naming the preservative ingre-
dient used shall immediately and con-
spicuously precede or follow the name 
of the food, without intervening writ-
ten, printed, or graphic matter. 

[42 FR 14414, Mar. 15, 1977, as amended at 44 
FR 36378, June 22, 1979; 58 FR 2882, Jan. 6, 
1993] 

§ 146.185 Pineapple juice. 
(a) Identity. (1) Pineapple juice is the 

juice, intended for direct consumption, 
obtained by mechanical process from 
the flesh or parts thereof, with or with-
out core material, of sound, ripe pine-
apple (Ananas comosus L. Merrill). The 
juice may have been concentrated and 
later reconstituted with water suitable 
for the purpose of maintaining essen-
tial composition and quality factors of 
the juice. Pineapple juice may contain 
finely divided insoluble solids, but it 
does not contain pieces of shell, seeds, 
or other coarse or hard substances or 
excess pulp. It may be sweetened with 
any safe and suitable dry nutritive car-
bohydrate sweetener. However, if the 
pineapple juice is prepared from con-
centrate, such sweeteners, in liquid 
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